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Contact Us
Susan & Derek Alcorn
 The Mill Restaurant
 Dunfanaghy
 Co. Donegal
 Ireland
tel: +353 (0)74 913 6985
 email:
 info@themillrestaurant.com
    
 
 
The Sunday Times, Irelands Top 100 restaurants, The McKenna Guide 2016
RESTAURANT
"simple deliciousness"
Our restaurant, seating 30 people, offers our customers a very special
 evening, starting the six course dinner menu with canapés and aperitifs at the
 turf fire or in the conservatory and ending with tea/coffee and petit fours in the
 same comfortable surroundings.
Our menu is based on seasonal local produce, with the majority of our
 suppliers living within a ten mile radius. We offer local craft beers and a small
 interesting wine list.
Reservations for the year are taken from 1st March.
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Breakfast menu
Full Irish Breakfast
 McGettigan's organic pork sausages & bacon, fried free range egg, potato bread, tomato, Clonakilty black/white pudding, mushrooms.
McGettigan's sausages
 McGettigan’s award winning Hickory smoked and Pork sausages with Billie’s homemade potato bread and red onion marmalade.
Organic Porridge
 with whiskey & cream / honey & mixed seeds
Pancakes
 with crispy bacon & maple syrup / bananas & maple syrup
Eggs benedict
Smoked fish with poached egg
Poached egg
Scrambled eggs with smoked salmon
Vegetarian breakfast
 Vegetarian sausage, tomato, beans, fried organic egg, mushrooms and potato bread.
